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ABSTRACT
Cocoa is one of plantation commodities that can generate revenue to support community life and increase
foreign exchange . Many cocoa cultivated in West Sulawesi. Their physic-chemical characters influence
the are quality SNI cocoa beans. Cocoa butter has several advantages in terms of the characteristics which
is solid at room temperature, has saturated fatty acids and unsaturated essential, and some components of
polyphenols. Cocoa butter is very good applied to processed products such as chocolate ginger ice cream.
The purpose of this research was to determine the best concentration of the cocoa butter in chocolate
ginger ice cream formula and understand the effect of cocoa butter subtitution to the physicochemical
characteristics and organoleptic of chocolate ginger ice cream. Treatments consisted of treatment with a
ratio of skim milk and cocoa butter, which was A0 (control), A1 (20:10), A2 (15:15), and A3 (10:20)% of
the total ingredients. The parameters were the fat content, levels of polyphenols, free fatty acid levels,
melting power, overrun, and organoleptic test in terms of color, aroma, flavor, and texture. Data
processing used completely randomized design (RAL) with 3 repetitions. The results showed that
treatment with the addition of cocoa butter 15% (A2) produced the best chocolate ginger ice cream in
terms of taste, texture, and color. In addition, it was also concluded that the addition of cocoa butter in
chocolate ginger ice cream formula very significant effect (p <1) of the fat content, free fatty acid levels,
levels of polyphenols, melting power, and overrun chocolate ginger ice cream.
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ABSTRAK
Kakao merupakan salah satu hasil komoditi perkebunan yang dapat menghasilkan pendapatan dalam
menunjang kehidupan masyarakat dan meningkatkan devisa Negara. Kakao banyak dibudidayakan di
sulaweasi barat dengan sifat Fisiko kimia memenuhi SNI. Lemak kakao memiliki beberapa keunggulan
dari segi karakteristik di antaranya berwujud padat pada suhu ruang dan mengandung asam lemak dan
beberapa komponen polifenol. Lemak kakao sangat baik diaplikasikan ke dalam produk olahan seperti es
krim cokelat jahe. Tujuan dilakukan penelitian ini yaitu untuk mengetahui konsentrasi lemak kakao
terbaik yang disubsitusi dalam formula es krim cokelat jahe dan memahami pengaruh subsitusi lemak
kakao terhadap karakteristik fisikokimia dan organoleptik es krim cokelat jahe. Perlakuan yang diberikan
adalah perbandingan susu skim dan lemak kakao yaitu A0 (kontrol), A1 (20:10), A2 (15:15), dan A3
(10:20)% dari total bahan. Pengujian dilakukan berdasarkan parameter kadar lemak, kadar polifenol,
kadar asam lemak bebas, daya meleleh, overrun, dan uji organoleptik dari segi warna, aroma, rasa, dan
tekstur. Pengolahan data menggunakan Rancangan acak lengkap (RAL) dengan 3 kali ulangan. Hasil
penelitian menunjukkan bahwa perlakuan A2 dengan penambahan lemak kakao konsentrasi 15%
menghasilkan produk es krim cokelat jahe terbaik dari parameter rasa dan tekstur. Selain itu, disimpulkan
juga bahwa penambahan lemak kakao dalam formula es krim cokelat jahe sangat berpengaruh nyata pada
taraf 1% (p<1) terhadap kadar lemak, kadar asam lemak bebas, kadar polifenol, daya leleh, dan overrun es
krim cokelat jahe.
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